D 

ABACUS® 

ABACUS 

RESTAURANT 

CHEFS TASTING MENU AVAILABLE 
TUESDAY THRU FRIDAY 

HAPPENINGS 



Join Us In The Lounge Every Wednesday 
Featuring A Special Menu 
50% Off Cocktails 



Come Celebrate Graduation Season With Us 
Friday, May 17™-Saturday, June 
V uEVE Clicquot La Grande Dame Rose $100 Off 
& 

72 Price On Bottles $400 And Over 


Executive Chef Chad Bowden 
Sous Chef Craig Shinn 
Sushi Chef Antonio Mateos 


Let Abacus-Jaspers Catering 
Handle Your Next Event 
abacusjaspers.com 








ABACUS SUSHI 


Favorite Roll 18. 

Cream Cheese, Shrimp, Avocado, Crab 

VipRoll 19. 

Cucumber Wrapped, Spicy Tuna, Avocado, Crab 

Tempura FriedTampico Roll 20. 

Cream Cheese, Crab, Eel, Avocado, Serrano-Crab Salad 

Spider Roll 20. 

Soft Shell Crab, Avocado, Cucumber, Masago 

Sunshine Roll 21. 

Spicy Salmon, Avocado, Topped with Salmon & Blood Orange 

Picasso Roll 22. 

Spicy Tuna, Roasted Pineapple, Avocado, Salmon 

Surf & Turf Pressed Sushi 22. 

WagyuBeef, Lobster, Avocado, Habanero Cream Cheese, Red Tobiko 

Tuna, Salmon, and Avocado Pressed Sushi 22. 

Sriracha Spiced Tuna 

Hawaiian Hamachi Sashimi 20. 

YUZU VlNAIGREUE, TOGARACHI, pRESH JALAPENO 

SMALL PLATES 

Smoked Chicken Tortilla Soup 

Grilled Corn, Avocado, Tortilla Strips 12 

Little Gem Lettuce & Herb Salad, Green Goddess 

Radish, Chive, Chervil, Brazos Valley Smoked Gouda 13 

Profound Farms Baby Caesar Salad 

Heirloom Baby Tomatoes, White Anchovies, Parmesan 13 

Community WiTBiER P.E.I. Mussels, Smoked Bacon Lardons 
Venison Sausage, Mustard Seeds, Grilled Baguette 16. 

Fried Texas Bob White Quail Knots 

Spicy Buffalo Sauce & Bleu Cheese Crema 16 

Crispy Masa Crusted Rock Shrimp 

Black Bean Puree, Smoked Paprika Catalina Vinaigrette 18. 


Lobster-Scallion “Shooters' 
Red Chile-Coconut Sake 


22 



BIG PLATES 


Roasted Romanesco & Broccolini Rigatoni 

Lemon Double Cream, Parmesan 19. 


Grilled Berkshire Pork Tenderloin 

Texas Peaches, Baby Fennel, Truffled Chive Aioli 30. 


Pan Roasted Scottish Salmon, Mint-English Pea Sauce 
Roasted Garlic Hummus, Spicy Sesame Green Beans 35. 


Cast Iron Pekin Duck Breast, Black Garlic Beurre Blanc 
Baby Zucchini & Pickled Heirloom Corn 34. 


Pan Seared Gulf Redfish Oscar, Lump Crab 

Asparagus, Garlic Mashers, Lemon-Caper Butter 36. 


Hardwood Grilled Cervena Venison, Lavender Honey Butter 
Charred Corn, Jalapeno Cheddar Grits, Pickled Red Onions 38. 


Fire Roasted Wagyu Beef Filet, Pickled Blackberries, Corn 
Fiddlehead Ferns, Squash, Mushrooms, Hibiscus Yuzu Ponzu 49. 


SIDES 


Wood Grilled Asparagus, Ver Jus 10. 

Crisp Brussels, Bacon, Sherry Vinaigrette 10. 

Roasted Romanesco & Broccolini 10. 

Mac & Cheese, Four Cheese Mornay, Smoked Bacon 12. 

Kennebec Fries w/ Abacus Dust 10. 

Kennebec Fries w/ White Truffle Oil & Parmesan 12. 

Creamy Black Truffle Risotto 15. 


Warning: Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish and 
Eggs May Increase the Risk of Food Borne Related Illness 
Please Discuss any Food Allergies With Your Server Prior to Placing Your Order. 



